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HOME AND SOCIETY.

AMERICAN MANNERS IN ENGLAND,

AN EXGLISH WOMAN'S AMUSING MISTAKE—
A PAPER CHASE—AN ORIGINAL PORTIELE
~THE FASHIONS-SWEET PICKLES=—
CATAUP AND CHILI BAUCE.

1t certainly 's & fact that In England nowadays
what are known as “Amerlean wayg” have ob-
tained A widespread popularity among ultra-fash-
fonable people; and our Anglo-manlacs, therefore,
may deduce a certain moral from the anecdote
which follows. Notwithstanding the decldedly rudi-
eal change In English manners and customs dur-
jng the last decade the “Insular Britlsh female” of
a certain type gtill holds her own and is as invet-
erate In her prejudices and as narrow in her views
a8 her great-grandmosher was 100 years ago. To
guch a one the sight of an attractive American is
jike the red flag shown (o a bull. An English of-
geer who has a sense of humor relates a story of
an Amusing experlence which befell him while
gravelling with his mother-in-law in the tidal train
to Dover not very long ago. "It might be well to
il you in the firet place,"” he sald, with the com-
jeal frankness pecullar to his nation, “that I am
goarly afrald of the old lndy, particularly as she
polds the purse strings and can visit my misde-
meanors on my head in very unpleasing fashion.
g0 | nlways make a point of carefully agreeing
with her in every remark she makes, und of
eourse while truvelling am most absequious,

+On thig partieulnr ocenslon .1 had hardly set-
ged her comfortably In o first-class carriage when
a party of travellers came breathlessly up to our
compuirtment, and, In spite of mAammi-in-lnw’s
gony ginre, proceeded to take posseasion of all
the unoccupled seats. There were two ladies in
the party, both young, exquigitely pretty and
guultlessly dressed, and with them were a couple
of men who also were of very good form and wore
freeproachible attire, They were all in the gayest
of moode, all chatting and luughing together and
reating thelr various adventures in just eatching
the train; and sithough they were most amlable
ghout storing away thelr varlous effects out of
our way and apologizing to us for crowding the
carrioge, 1 could xee that my eminently conserva-
tive relative was not to be cajoled, and that every
minute #he BErew stonler and more haughty, 'Ob-
gectionahle Amerleans!” she muttered to me in
tones quite lond enough to be overheaurd If the
gmewhat nolsy party had paid any attention to
per. ‘Can one never get away from them? How
yulgar they are!
wigre ¥vou gure they are U, 8. A's” 1 asked
wtto voce, ‘They are very pretty, and so well
wiOh, Americans are always that, in a kind of
way, went on my companion, ‘but you have only
to listen to thelr volces and their dreadful way of
talking to know where they come from. Look
pow underbred their whole style is, and compare
them to well-born Englishwomen. Oh, they o
grate on my nerveslt and she turned her back with
obvious scorn upon the interlopers. who, after one
or two clvil remarks, took no further notlce of us,
“When we reached Dover the young people bade
us govd-by In kindly fashion, to which my rela-
tive vouchsafed no reply. “Thank goodnesg, those
yulgarians have gone!” was= her parting fling as 1
petook myself to the telegraph office’to write to Parls
for rooms  One of our quondam travelling compan-
fois was before me, and there lying on the desk
was a telegraph form scribhled over with a mes-
sage It was impossible o avold secing. It was evs
Wently addressed to the lady’s husband, and was
signed by one of the prowlest and beat-known
pames i England. Like a flash 1 reallzed who
the whole party wers, {for 1 had =een many @& pho-
tagraph of the two lovely sisters who were among
the mort famous of onr English hennties, and
whose names were always o he found on the
most exclusive lists in that upper stritum of soele
sty which Is the accepted { shuton-mnker and gulde
to modern manners.”

wWhat did your mothe,-in-law say?” sald his
amused listener.

wNever dared to tell her,” v
inkes are pot for the b
son-in-law. 1 never even told my wife”

A word to the wise! Why should not our Amer-
lean men amd maldens grasn the gitun an
become the models instead of the servile coples of
what they too often lmagine 1o be the ultri-
Eritlsh =tyle, and therefore the one st dogirable
to imitate?

reple. MStich
ul dependent

on,

“Tout pagse, tout casse, tout lases’ sove the old
Prench proverb, amd nowheres are the swddeniog
ravages of Time more startlingly apparent than in
the ranks of what s called Soclety, Doubtless it
#8 the contrast hetweon the Nyes of the men and
women who have the cakes and ale of existencs,
with the inevitable fate of death and changs, that
makes the ups and downs In those llves meem
startling. “Fashionable statisties would be most
interesting if they were not s=o very depressing”
said a ruler of society the other day. “It I8 quite
wonderfi! to note the evolutions and chunges that
take pleea In society cven during & very few
years. Out of fifty num®s taken nt random from
my vislting book of four years ago, this ls what 1
find: Six arve lving abroad, and six have lost all
thelr fortunes and are living in abjolute retire.
ment: so even in this short space of time i large
sumber of my friends have disappeared out of my
world, und 1 eannot but ask mytsell how =oon my
place may be vacant also.”

Among the many autumnal pleasures now In
wogue there I8 nothing more amusing or exhlar-
ating than a “paper chase.” Thix interesting sport
may he pursued elther on foot or on horeehack,
and s equally gond fun In both Instances, To
those who have never seen this imported amuse-
ment. and who would like to know how It Is
started, the following letter from a Young woman
who ls stopping with a Jarge house party at a
#Mately mansion in the country may be of Interest:

“By far the most delightful thing we have done,”
she writes, “has been the mounted paper-chase,
which was the greatest success Imaginable from
the start to the finish. Not the least amusing part,
by the way, was the preparation. Mr, A—, who
has really been the life of our pariy, proposed It
one afternoon last week at the 5 o'clock tea; and as
It met ut once with the approval of our hostoss,
we immedintely =et 1o work to prepare the ‘scent.’
This, of eourse, was torn up bits of paper, and you
have no jdea how many scraps it took to (il the
two huge hogs which the hares (the Messrs. A——
and X—)were to carry., The entire party waorked the
whole evening to get onough to mark out the course
Then thers were the discussions as to the penple
to ask, and where to have our hunt breakfast, and
all the other delightful minutiae of the entertain-
ment, Finally everything was arrnnged, and on A
tlewr, orlsp, antumn morning we all Arove or rode
0 the erossronds, where the meet was to take place.
It peemed as If the whole country-side had turned
aut: thers were two brakes full of people, carts of
every dexeription, riders, young and old, from the
Emall mites on their ponles to quite potent, grave
and reverend slgnors, the owners of the adjoining
country places. A number of offlcers from the
Polnt,' mnd the carrlage people in their smart
fracks and many colored parasals gave a look of
great brilllency to the scéne. The hares had been
given un hour's start, and when the time wis up one
of Mr. B—'s men mmve the signal with the coach-
Worn, which he had brought for the purpose, and
we were off. Such sport as it was! 1 was particu-
larly well mounted on a tough little pony that

© #ttambled through everything as if he enjoyed it,
and truly our hares led us a pretty chase. 1 had
forded a stream, torn my habit in the thick un-
dergrowth, und lost my hat before 1 arrived, In &

Eenerally dilapidated conditlon, at the rendezvous,
Where we were to have luncheon, But It was one of
the most delightful experiences I ever had, and 1
@ not wonder that people go mad over hunting i
& mere paper chase s so excliting.”

A ludy staying at an old-fashioned farmhouse for
the summer has made a couple of portieres
Which are exceedingly original and artistic, both In
design and color. Struck by the charming contrast
of o group of hollyhocks against the silver gray
; shingles of the old house, she set herself to COPY the

#ffect with her needle and what materials she could
obtaln from the country store, Cutting the size
of her curtain In the first place out of unbleached
sheeting, she set herself to regularly shingle the en-
tire surface with the most realistic shingles, cut out
of silver gray paper-musiin, She useld the dull
side, turning In the edges and giving the effect of
weather ptains and lichens with a little paint
When finished, 1t had exactly the appearance of
the shingled side of an old house, She then pro-
eeeded with her hollyhocks, Finding yellow. white,
pink and dark red ribbon wide enough for the purs
‘ flowers, Using

tural leaf as & model, and button-holed the
~ ®dgen with silk of the same color, ATA fham
% the in groups like the natural fowers

and copying the stems, buds, ete., direct from na-
ture in applique. and embroldery. The clustering
hollyhock leaves she copled in green materials af-
ter the pame fashlon as the petals of the flowers,
making them very thick at the bottom =0 as 10
form a gort of border, and Interspersing them with
grasses, ete, The whole formed a protty bit of
:lnmmer to carry back with lier {0 her winter quars
ers,

The other panel was equally suggestive and even
more elaborate, the motive being an old rallroad
fence with the autumn embelllshments of golden-
rod and purple asters, a pumpkin vine straggling
up the post with its glossy frait lying on the
ground. A pealistie mullein, jts fanncl-like leaves
perfectly represented, formed part of the pleture.
And on {ts extreme top an American finch, poised
in the act of taking flight, with its yellow and black
wings outspread, made a vivid bit of color i the
foreground.

AUTUMN DRESS

IN PARIS

THE FASHIONARLE SKIRT-SKETCHES OF
J.\CRI‘Z’I'*—.\II'(,‘[[,'I'RI.\HII.\"} TO
BE WORN.

The skirt most worn just now in Parls 1s that
of the Second Emplre—one coversd almost to the
walst with flounces or ruifles. This 1 a siyle, how-
ever, which will depart with the coming of the
chilly days of Iate autumn, for it 18 not wlapted
to the heavier woollen meterlale. Glimpses of the
cloth dresses In the studiog of Parle couturiers
show the richest, most orlginal trimmings in vel-
vel, These are not confined to bias bands and
rufMes of the most cxpensive velvets, There are
also "motifs™ of velvet set off with embralderios
of goll and silk and beads, with soutache and
galons, A French walking gown of hellotrope

cloth In simpler style has the short basque, which
all women, they say, are expected 1o wear next
winter, The large sleeves gnd the ruche Hning are
of velvet., The cloth edges of the gown ara orna-
mented with rows of stltching, The becoming “'stole
collar,” turned back, a la revers, continues helnw
the waist, back and front, making a part of the
skirt.

Jackets and the longer form of the Jacket, the
redingote. nre, it s reported, to he much worn nexs
winter. They are to be heavily trimmel with
furs, embrojderies, passementeries nod bewds, and
the bicks are to be pE orpgemental as the fronts,
8o say the Parls authorities S far as the shupis
are Yot revealsd, they ac 1 with thiz =sketeh of
an autumn facket latels t out. It will be ob-

served that the kirt of the jacket la quite (4P}

The large round ooliar falls ) wpailles™ 1o the
edge of the front, and 18 lned with the richest
stk In contrasting color.  Another jacket HIEE

trated below 1 trimmed with fur, and hos n hee
wildering combination of collar apd  epaulets,

e Beantifully

Louls XVI easaques of bluck mo
In uwe. Long

trimmed with Jets are Jjust nhw
mantles for carringe and evenlng wear will eon-
tinue to relgn, and are o b even more magnifl-
cent than lagt year. The round eollars or capes of
these long mantles are o be very much gathered
and fulled on the shonlders, Capes nre #till worn,
but it Is not certaln that they wlill survive the
putumn days.

A French dress for enrly autumn has o short
sllk skirt on which are mounted three flounees of
Ught-weight wool, each flounce belng trimmed with

a band of velvet ribbon. The gathered corsage has
no seam in the back, and the front fastens on the
Jeft shoulder under two deep-shaped ruMes, one

of the wool trimmed with velvet, and the other
of velvet. The

front Is one often seen abroad just now. The littie |

basque, quite full on the outer edge, fs also In the
Intest mode,

The sllks prepared for the coming season are #X-
ecoptionally beautiful, and & are the velvets. The
richer Kinds of dress malerials have never been
more exquisite in weave and color than now.

- ——
PICKLED RINDS,

KUGAT VINEOAR FiOIL
The proserving of frult rinds, or the fleshy sub-
stance next to the sKin, n a specles of cookery by
iteelf, Watermelon and muskmelon rinds and ripe
cucumbirs are all treated in thizs way. In ench
case the thin =kin on the outside is peeled off, and
the seeds and the soft edible flerh of the melon (or
the soft centre part of the cucumber) are lrr:lm‘d
away till the firm substance §s reached.

She best way to prepare all rinds 18 in sweet
piekle, Watermelon rinds are especlally excellent
prepared In this way, Cut them loto two-inch
pleces after peeling and prepuring them, and throw
them Into & wenk brine made In proportion of noup
of galt to a gallon of water,  Let the rinds soak in
this way for twenty-four hours; then wash them
free from salt. Allow half a pound of sigar 1o
every pound of rinds, and a quart of vinegar 1o
eviery two pounda of sugar. Add an ounce ol
carulis bude, o minee of whole cloves ninl an ounce
of #tick clnnamon, Let the yinegar, sugar aml
splees boll up over the fire, Then wld the waters
melon Flnds, and cook them untll they are per-
foctly transparent and may be rendily plereed with
a hroom splint,  They require long and  steady
cooking—at least thrce-quarters of #n hour, and
even Jonger. As soon ne they are ready ean them

AND MELONS.

or piut them dn Jars amd cover them with  the
gpleed il swertened vin The dark-greon
watermelons, which have o rather deep rind  ne

firm ns citron  fiest to the pulp, make the best
plekles, This I8 an inexpensive plekle, beeause the
part of the melon which ecannot e u wil at the
table 15 used In the plekling, One watermeion
malkes o considerable quantity swoet plekle.
Cantaloupe or muskmelon plekles are nlsn pro-
parid from that part of the sipd of the ripe me Ton
whicl Is not otherwlse ediblo, The best of these
plekles are made from melons like the “Hurprise”
meton and others which have a rich galmon pilp
and i thick green rind beneath It next to the skin
Pare thinly soven pounds of muckmaelon
Finids, seraplig out every portien of the soft inner
pilpe Cut the pind into square ploces, ahout two
Inches each way; put these pleces Into r te pot
and cover them with strong vine: [ 1w rind
etated I the vinegar for twenty-four hours, Then
draby off the vinegar and throw 1t wway. Adid five
and a half pounds of sugar, three ounces of who
cloveE  five ounces of stick  cinnamon and  twao
ounces of whola altsplee, Add gl=0 Lwo quaris nnd
a hulf of fresh vinegar. Lot the sugar meit In
the vinegar, Then add the vind sl the spices
Whon the rinds can be casily plepecd with a fork

ol

sl

remove them from the tive and et Hean wtaned in
the syrop for twenty-four honrs, Tien pour off
the sgyrup, 10t 14 Lol up denin sl pour it back
over the melon rinda. Lot the rinds standl in the
myrup twenty-four hours more: thon ot the srap
holl wp aguln, and agaln pour it over them, The

plokle 18 now ey 1o boow Med np I glitss fars
nail 160t to ripen. 1t will Kesp any tength aof te,
atd §t 1s at (s best at the ond of TWo Years, when
It will have turned as black as piekled walnuts
nnil dave e tender cnough to melt in the
motth, Care mnst be tuken not 1o conk this plekie
too much st Hrst, ns the eateid senlilings enok
It slghtly,

To propure ripe @
fow but postectiy fr

wrs in piekle, selecl yele
4 Peel them as thin as

VOu et atnl soragee Oul the soads il goft part in
W epnire ake the frm, Meahiy purt sl cot it
o ?-. h squirns, or uniform faneiful shapes if
T vk them for  twentys=tour hours in
RIrone en dpewdn et Make o s¥rap
| in Lhe v apiert of fresh vinegar b
twn paindd wir 1 miy oun T iniasin Bl
Pt the ¢ rd in G e el el prvserving
kettln and on thim with the svpun Lot el
PRIl s by o the Bodling | pein W
=lowly and # 1y thil they pre t st Erinse
garent. 1t will b thrseipmarters of an Hour
This will make nn ackl ot plekle, whith s very
delieiige o with T | which lia=
woullnr tlavor of | v : sting wn kbt

ndlin chulney.
- -
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whien they e

Eane ri that thes
in keeping thelr catsups wnil =i
a roll of waillding over the ¢ irks without
sealing, and there s every reason 1o billove this
process 1% A Nueeess 1t the majoriy of old-fash-
pomral hongeReepers would probably prefer oo 1rust
1o fhe sealing-wax,

Tomate catgup ealls for nit
firm anid Just ripe. Fruit which s over ripe Is unfit
for either chill #noee or CRtAup. Peel and vllee the
tomathes, put them in oA pors tainslined pot, and
when they have cooked fMfteen minuive “tragn them
throngh i sleve 1o remove the seede Allow all the
pulp to go through. Add fonr tablespoonfuls of
wiglt. one of nllspios and one of clonaman, two (ea-
ppocnfuln of cloves, one of Wack pepper and hatf
o teaspoanfil of Cayenne pepper. A qlan a pint
aril o half of vinegar, Vover the ket containing
the ents=up awd et it cook slowly for four hoors
Siir It frequently during the et hottr s both ekl
Wl entsup nre quite Hkely to hall at this

gntion

w ety of tomuloes,

Fhte Bl
time,  Bottle In new bottles, onrk, and weal o Tt
{8 renlly for ure at onoe, THE reagon that entsup

it ks put i ol bottles, in
a8 voatents Al renning,
or sonse of smoll

s ofton spovile s that
which the germ ol Tast ¥t
though impereeptibde o the eye
The heet time 10 puat up these suces is frome the
th of September 1o the 1st of Oetibier, when 1o-
mitors are plenty in the market ht Sooenis a po K
1t is wery ditiealt to obitaln any special
viriety of so cheap @ vegetable under its puoeme o
the market. The ruld Grant, the Treophy, and
many nf the new varietles, which possesa u greater
amount of pulp dn propertion to the secds, nee 10
b preferred for s s owoll at for cunning and
These n nw generilly ralssd by our
best growers for the vity markets, and are belter
known thelr  Emoath, appearanes,  their
subtstanee and fine dayor thien by their nnmes.
Cireen tomatoea should be purchased just e T
frost, ws they tiy murket ot this
weamon @l n Jower prige thin ariler, when there bs
a chante to pipen. The st of Outaber, however, bs
generally late enough 1 heee thin., For sweel
plekles, welvct fully grows, rather panle-green frait
instead 6f the half-grown and dark-grovn  froit
Cut the tomatoes In thin slicey, without pecling,
and lay them In A weak brine, mnde by aldding a
cup of salt 10 o gullun of water. Lot them remnin
for twenty-four hours, Then talte them out nnd

or |eRs.

presErying.

by eyen

generally oome

rinse them,  Put them in o porcelnin-lined kettle
and  cover them with old  vinegar Meastire
the vinegar as you pour |t over them anl

of sugar Lo every quart of vincgar,
quart, sn ounce each of cassl
buide, clnnamon, whole cloves, whole mace, and
green ginger-root shved. Lot ihe tomajocs come
slowly 1o the bolllng polnt, and cook for fifteen
minuten in the vinegar and sugar with no spiees #x-
copt the ginger-root.  Add the other splees when
they are done and pour the plokles into an carthe ti
col

add two pourds
Add alsa 1o every

ernck They will keep eanlly during the
wenther, simply coversd in the preserve closct
An excellent sour plekle 18 made with green to-

matoes and onlons, in the proportlon of a peck of
tomatoes to Nall ¢ peck of onlons, Puel wyl sllee
thee oriong, and wlice the tomatoes, Pack them In
uyers, sprinkling salt between them, using about
n cup of sall to every peck of tomatoes. They
snould be placed in o coarse bag. One made of
puriaps will do very well for the purposs.  fPut the
bag Off woolen sluts acrors a harrel or keyg and
lay welghts over it Lot the vegetables weand 0
press in this wiy for forty -elght hours. Then put
them in & porcelain-lined kettle and add one ounce
cneh of allsploe anid ground cloves, and two punces
of whole mustar! wewd, With four red peppers cut
in Mitle shreds, Pour over ¢nough hlllng vinegar
1 cover the vegetuhles and 1ot themn come to the
bolling point. Then put them away In caps oF
eine jars with, o few roots of horseradish jn the
mouth of each far 1o asslst, in preservation, (m-
fons ure sorelimes quite troliblesome to keep, ow-
ing to thelr tendeney 1o 8poll even In cold wepther
and sprigs of horseradish should always py gdded

arrangement of velvet ribbons in 10 any preparation that contalns o

GOOD AND BAD MUSHROOMS.

PROFESSOR PECK TELLS HOW T0O DISTIN-
GUISH THEM.

PECULIARITIES OF (OLOR AND SHATE OF THE
LEUDIDLE AND PolsoNOUS BIECIES-CAU-
TIOXS THAT MUSHROOM GATHER-

s silovLD HEED.

Albany, Sept. 21 (Speclnl).—""Boletl,” the technical
name for mushrooms, the State Dotanlst, Charles
H. Peck, says, are so fleshy and perlshable, and in
the dried state generally lose so much of thelr
natural color and character, that their study is
attended with some diienlty. This diffculty has
In some cases been Increased by imperfect and in-
complete descriptions and unsatisfactory classifica-
tion, Professor Fries, than whom probably no one
has had @ better knowlelge of them, says “no
Kenis has glven me more trouble than that of the
bOleth In the “Hymenomyeetes Buropael™ 100 spe
cle# are recorded. In a work on the subject pre-
pared by Protessor Peck fn 1889 he deseribes 110 of
the Amerlean species. The professor says that
probuhly this number will be Increass| with the
alvance of our knowledge of this part of our florn,
for many partx of this country yel remain to be
myoali ally explored 0Of the specles enmernted
| by Professor Peck thirty-six occur slso In Burope.

Thia leads Mr, Peck to remark: *“The large pum-

ber remalning indlentes o rich and peculiar boletus
| florn. It has been necessary to institute two tribes
| not represented In Farope for the recoption of spe-
cles for which no place i foumnd among the Fris.
slan tribes—this veeetable being clussml by tribes
ar gErougm,

Maost of our bolell appear in the warmest part
of the segsan, tl cupectally in very Warm, shows
ory wisther, In this latituwde a fow eommaon gpes
s may be found from June to Ovtober, bt most
of them oeeur durie Tuly and August. In view of
the recent large number of fatal palsonings from
cating mushrooms, considerable intereat has hieen
munitested In the subject of eatable amd polsonoun
mishrooms. Bo great has heen the fnterest manl-
fested by the publie In the matter, that for e
st [wo Wwoeks State Botanist 'eck has been in
didly receipt of requests from all parts of the State
asking for some rule which can e uacd dn istine.
gitlehing the edille (rom the polsonois fungi.

The State Rotanist sat burled among plles of
Wil by many specimens of
meatters]

nenseript doel W

speels

dricd plants, among which were
mona of the mushroom, when The Tribune corres
| sponddent Interrupted him, The subject af the dif-

ferenca hotwoen the edible amnd polsonous mush-
room waus Lroaehiod, The botenikt smdled ws he re-
marked that It wos singular, the grent interest

matileated i the quivk growing pliant whleh had
recontly caused so much trouble, Then he wilitedd:
*Hes in the first pince there are so many od-
Ihle ani #o many polennous ones that it is
not possible (o glve any simple rile by which to
Aistinenisl the two. To all rules that can he glyen
thers are, us thers o all rules,
Cortain generi] principles may be fadd dwwn which
may be something of o guble, and wmong these 1
will mention the fojlowing:

CPirst, avold all (hose spockes that are tough or
Joathery In substanee, for, of coures, thess are in-

by,

prclon

are exeoptions.

digontible,

wEecond, avald all those specles thit have an
werkl, bitter or anpleasant taste,
PhieL avall wll speoles which, upon belng cut

or brutsed, exhibit a greenish or bldlsh color,

“Fourth, do oot rake ude of oll, maggmy,
wormentsn or watersoaked  species, cven though
they ay he olit : mushrooms, or those
which have been out for some time, should 'not be
T

Then Professor Peck exhibited o drawing which
he had made of the sdible muchroom,

TH AGARIT (Agarivn naucinekles, 13
Young plant motire peliint L vertleal sevs
| thisy of i coap amd upper park of the stem; 4, four
| POres s fived
Now COnrn 1] tataniat,  *Lhe Are gEen
eral prineiple tie only safe principle for the
1w 1 oy (R LI T nly mch as are
] Krown 1o thomuelves to Be edible, "Take no rishk
| There s In same Insianees omes pesembilinee o
baween  the odihde sl the  Infurious  mushioom,
which mak carefiul esaminition fecesary We |
heve In this State sevinty-five kinds of edibie
mehiroams, aml there hrs probably o doxen kinds
of sonoun ones and a very Ingge number of
othiers that nre not known to be eltner elibls or
polsanns These latter have never besn o exper-
montd  with I suppose, Sowever, that in the

eontes of time these unknown ones Wil be dixeoy-
ered to be perfectly wholesome and sate,

“The only way 1o el so as to be perfoctly sure,
It you ore gathering mushrooms, s by the color,
Never juden by the shiaped, o fact, the salest Kind
to ent 15 that which 8 cultivate Amgng Amerl-
can mushroome, and England thome of u =imi-
e #peeles, that which s known as the I'hadindd
Amanita 1% the most polgonons, Tt 14 variable in
color sod 1t I8 thé ane whilch produees the most
migehlef, The most prominent among that species
are the white form, the greenish Llue form and the
brown forne,  Moet of the mischief fniy ted by the
mushtoom miy he bl to the door of the white
fortn, A good demeription of it oan be given as
I foltows: Tt has n Jonmer stom Yhen the edible khnd;
it bk an abrupt Bolb at the base of the stem, mar-

sl o the upper ghio by oo thin meibransans
o [ he umider surfaes of the ogp I8 nlwoys
white, The sdihle mushroom, while genernlly whit

inh 4 color, has tio abenpt Balle At the bise of the

| miem.  Ms stem b not longer than the ddameter of
the g, and the pnider aurfinee BF the eap Is of a
Ieeutifal pink eolor when in good condition. - As it
tecomes old the pink color chianges to o dark

hrown or almost black hue,

o flese are the distingaishiing fentures of thess
twa,” e eontinusd, The potmonous one has oo
bl taste or color,  The eolor of tF TR T

of the cap of the gl pme ds 1 white,
wihile upder the vop of the fitie vl will
alwayi find the stingulaling mark o danger In

& mushroom—the white hae, W hile ot g CULL T
for specimens 1 lave muany thines ran a
of the mushpooms which ave sakd to e of doubtiul
character, 1 have In o pum
of them, ard have o pufTerol any
pegult,  Hind they fnoin the least polsonous [,
who am not stiong physically, woulid have suffered
acvordingly, The uchroom much abused
thiner, for [ think thut the plants heve been vatoi
wheti etale and unhesltby, Then, of course. hey
have prodiuceed s, und then the story ls that
people have bhon g woned by eating mushroome.'

Professor Peck s an authority upon mushrooms.
He has made a study of them, and has prepared

i Nt

Is at

read before the Albany Institute.
mile within Albany that be has not hunted for both
mushrooms amd specimens for hia valuable collee-
won of plants and flowers, Two years ago he pres
pareil a work with colored Wlustrations for tho
Regents, but becatise of Inck of funds the matter
remalng in manuseript Yot This work was written
with especinl care for the opllnary reader and with
a view of instructing the public on this important
nuentlon,

One af the most peautiful mushrooms, Professor
Peck  belleves, o thi pmonth  agarle, which s
sometimes found In thin of open woods, hut more
frequently and more abundantly In gragsy ground
In postures and along rondaldes, or In eultivited
fields or gapdens, [t I8 more common In autumn,
but sometlnes appears In fummer. 1t has a wide
range, extending ns far wesl a8 Kansas, lt# bean-
tiful white, regular ontlines, symmetrical shape and
fresdom from the attucks of fnsects all eomhine to

of agarics. It js pot only penutiful, but, by réaason
of heing edible, js also useful. 10 I8 Important that
thowe who would yse It for food should be uble
to distinguish 1, for |t is liable 0 be confused with
any one of half & gozen others unless 1ts characters

miuke It one of the nentest and most attractive !

r of Instunces caton |

| down
a number of valunbie papers, one of which was |
There I not a |

are known and noticed. It also furnishes a myco-
logical student an excellent {llustration of the value
of attending to the spore characteristics which dre
the most availabls marka of distinction between this
specles and at least three others, White forms of
the common mushroom are fometimes confused
with the smooth agark, but the lamallae (&8,
when Immature, are of a delicate pink color, which
changes with age to n dark brown or blackish hue.
The annulus also {3 thinner and smalier, the stem
i not bulbous at the base and the spores are brown,
White forms of the horse mushroom, Agaricus
Arvensis, have the gllls at first white, but they
soon change color, as In the common mushroom,
and the spores also are brown. The chalk mush-
room, Agaricus Cretaceus, more closely resembies
our agarie, being, lke it, wholly white and having
Its gills white for a long time; but its brown spores
at onee distinguish it. These three mushrooms are
edible, and practically no harm would he done it
they should be confused with the smooth agarie
by those collecting them for food,

Stll more closely related to the smooth agarie
than any vet mentloned 18 Agarlcus Naucinus,
# #pecies belonging to the sume section of the same
sub-genus, But thig specles has not yet been found
In this eountry, and If it should be it would add
another elible spectes to our lst, and would not
prove detrimental to the use of the smooth agarie
as fond, One more agaric should he mentloned
in this connection. It ls the phallold sgarie, &
polgonous species which probably more than any
other has been the cause of mushroom polsoning
In this country. It does not closely resemble
either the smooth agarle or the common mush-
room, yet thers Is reason to belleve that 1L has
sometimes been mistaken for the Intter, It I«
aften entirely  white, or white with @ scarcely
notleenble tinge of yellow, Its enp In the adult
plant Is simost fat, its stem I8 longer in pro-
portlon to the slze of the plant than that of
the smooth asgarie, its rlur: 1= thinner, mors flabby
anel pendulons, and the bulb at the hasa of the
stem 1= very abrupt, and mors or losa margined
ahove with the remudng of the membraneous volva
or wrapper which enveloped the whole plant In
Ity infancy. Fven it this membraneous margin
has wholly vanlshed, the bulb never passes grad-
unlly into the stem as in the smooth ngarie, =o
thiut this [ {shes o trustworthy mirk of  dis-
tinetlon which any one may recogniege. J1e spores
are white, but globose in form, This dangerous
wpocles grows in the woods, or their horders, wnel
% rarely found in teblls or by rowdsides, A good
Musteation of this specles wag propared by Pro-
fessor Peck, of which n copy is given,

PHALLOID AGARIC (Agarieus Phalloldes, Fr)—
A polsonous gpecies; 1, i maturs plant; 2, four
spores magnitid.

Professor Peck believea that people ara often
miide sick by enting too freely of mushrooms, and
mometimes anwittingly geiting some unwhole-

%
sognie apectes intermingled with the others He
e that mushrooms are yory nitritious, and
ahiuld not be eaten as freely as ordinar
tihles,  Me consklers the smooth agaric no
inferior to the common muadhimoms of an
sperlee,  When young it Is tender and savory. it
Is neut i wi in it grow it I less porish-
whiles far i ebfect to the nttacks of insect lar-
vae, | Its gilis do not assume a repulsiyve [ TR
vilor i, 11w g, which e the only part to he
caten, miy bo peeled readilys Wit unlees the specl-
mens hoaye grown dn ploughed g 1 and are

aolisd  they shauld be cpuked withour p ng. Al-

though cxperiments (o s cultlvation ard
fnig. Professor Peck can see Ho o reason why It
may not be cultivited as readily as the mush-
sy
AL Cook, ane of the English anthorities on the
sithjeot of fungh, says first that :Iun--‘:nums ol
the polgenous tungl woull not assist in wbtalning
v linowledege of . editile gpecles, and by error
t b eifussl with 11 seeond, that
rization of n of polsons of
sl s never desimble dng Nkely to do
e than gooil Mr ook thon goes on

teegy supposicd by the unin-
the pumiler of noxXtous spocies nE com-
whible I8 enormous, and by very

. Tpon nvestigation this will
There are Species
< eannot for n mo-
wsie 18 much in-

1t lits Always

eny,

mrnt
ferior to the h ¢ WO,
while i to the
of which
Lt CRISE,
! ot W I8t

thom are known to
W 1 much the prac-
Aifunl elghty-eight as nox-
Thers may he n

"..'\‘.
hliHerio

thet e
Innl error.

madl thit 1o one would ever

pee et te or not, There

srable numl which mlghit

totunlonl curiesities. 85 O Seen

on il Dt hever mel ToF & jirter of o
eontiry, or spectes = rares thit one oF two ute
met with st Intervils Ploully, there will ulways
te i pnmbier Known Lo pisdes 1 quality other

s, deficiency  in
forbidg, and always would for-
‘b with edible fungh atl b1
s long beon a standing in-
for il the specles unit for [ il
sh of which turns blue when eut or wounded.
game of the most virglent turn hlue when cut,
bit one o two harmiess species turn blue ke«
wise, . . .o
s Althoigh we cannat pive patent Instrictions
tor menernl applieatinn, we can  pronaunce ciu-
tions, aml we do not fall In these cautlons from
tiine to time W cattion every one ngainst #x-
porimentin v enting funzl which are unknown to
Them, or not recommendd by i competent  au-
thority, Tlhere are safflclent  good and rellable
apecies without mi y experi s, wal, as the
only wife guide 18 knowledee, we recomin nl every
one b know o few good species thoreughly W
to hnve them pointed out, to eximine for the
welven, sl then  they mmy always  eat  them
withont fear””

Mushrooms of all kinds piess so rapldly Into de-

than  noxlons, such ns Lin
+, which

r heing &

lisn o

-

ony, sequently il such railleal chem-
bl 1 that even the Innocmous spod tes should
bar ditten h# n aftor gathering asn possihle, suys
Mp ook Phin authority wlso =wys that fung!
which ypmbed o pesl nolis by us are eaten In
Pumsia, |1 they Have method of sonking or
preserving theim o vinegmar.
— =T A
THEY HEEDED NGT RROAINAY.
wf wie hurrving along in Broadway yesterday.”

madd Mr. Greathed, “when | suw a young man and
wornan walking hend i land, They heeded not the
noonday glvee nor the erowdas whileh elbowerd them
rlght and Jeft. There wis a soft Jovellght in the young
outh walleesd s proudly by her
aide as 1f the wealth of the workl luy at his feet.
They suw tothing but cach other; heurd naught
but the tender worls gach safd to the other, o
« busy lfe, it pandemonium

givl's eyes, and ey

them Brondway, witl

of =ounds wnd s bulked pavements, was hidden ns
by & vell GTaving eyes they saw not, and having
ears they lward not. Those who noticed them

pmiled and passed on, The new shoys leered, and
then went on thelr way crying ‘Uxtra’ as bafore

Ao eoiple stoppold at the dpse rtedd entrance of o
thegtes nml st there billing and cootng, Past
them coyrsed t stream of humanliy which ebhs

night through thnt great norta

anid tows day e ’
Meoadway, | looked at those youn

of the town.

persons o moment, and then wheelod about an
walkid to my favorite re staurant  wrapped  in
Vhiuht, Why should they have eared for the pibe-
ety of Broadwey?  They were ns much nlone
there us the 14 have beent in the wilds of the
Suharn abidly Knew them, nobody earsd

ey might have strolled up and
v for endless ages and been as
[vos a8 though they rambled through

mueh ta th
Acudinn dells

THE ACCOUNT LODKED SUSPiCIOUS.

From The Worcester Gngette.

Thers 15 a certaln landlord who keeps a large
summer hotel in New-Hampshire about half a day
nway from Worcester, who has concelved o happy
e In the way of bookkeeping. Instead of a
fedger weconnt with esch guest, when i person
orders an “extra,” the landlord or hin clerk at once
flaps it down agalnst s nume on the hotel regis-
ter, I hpppened that Paterfumiling, coming to the
i A week tater thian his daughter, who huid hean
+ n friendly matron, fell to turning
regtater, as men will, with
time on their hands. Suddenly  ho turned white,
then red, then green, then purple He hastliy
dilled bl daught from m group on the plazea
and sall to her sternly: “Amelia, u--r‘l-.|||m YOu Wi,
Khinitly tell me what this means. ml Miss Amelia
looked and maw the empty space betwoeen her name
and the ward Worcester flllsd up with such morks
ns these:

over the leay

1 hot 1—gln 0.
3 zin 20 wash L5,
14 W el gin .
Fillafumilias laughed ns joyously as good breed-
formed th

ing permits. Ehe In ¢ puthor of her being
ek 4k " et lale b breakinst, © wnil thatc
was after the last hop and It shouldn't happen
nendn, “Rot"  and .r}n" were  used  indiserimt-

nitely for ginger abe, and that was the most exhil-
arating drink she had indulged in.

ARY NOTES OF INTEREST.

—e.
CAPTAIN KING'S GREAT LOS§-TO INCREASE THE
CADET FORCE—ENGINEERS WALTING

FOR GUN CARRIAGIES.

Captaln Charles King, a retired officer, who has
long been known as an active and energetic writer
of hooks on Mtbjects pertaining to army
and army experiences, has suffered o loss by fire,
for which no amount of Insugance can remunerate
him. He had placed in a “fire-proof’” storage build-
ing for safe-keeping hls “goods and chattels,”
consisting of furniture, books, pictures, helrlooms
of his family ns far back as six generations, letters,
focmint, st al, i i UL Coonf
Bt er s the riie he carried in the e ensdonh
Valley and with the Am{

Civil  War; his sconting
Navajo blankets,

panlons and scenes In active service du and
sinee the Civil War: all these things, phe:*dnfn t

“fire-proof’’ vaylt for safe-keeping, were destro;
by fire 4 few days ago.

Among the bills introduced In Congress of direct
{nterest to the Army Is one which provides for &
large additlon to the number of Military Academy
cadet appointments allowed to the President. It pro-
vides that the faculty of such schools where there
are stationed Army officers ns Instructors may
cortify annually to the President 4 student and
three alternates as the best sulted for appoint-
ment as eadets, and that the Presulent may make
appointments at large, not to exceed NIty in each
year. This Is a step toward getting more officers

for the Army, and If the vacancies do not exist for
commizslons there will be more men thoroughly
trained for military service than the coun now
has, This eolumn recently quoted from the

of two or three officers who urged that Am

youth enuld be selected from the u amies

hlgh schools to become Interested and Instructed lc
military #erviea and dluig.l‘l‘no. and that this mil=
tary tralning would be of ; nefit to the young men

and to the country as well

Another plan of establishing a reserve foree I8
Incorporated In a bl now before the Military
Committee of the House, It provides that any
offleer of the Army may, on his own applicas
ton, at the discretion of the President, e trans-
torred 1o such list; that any ex-officer in good
standing, less than sixty-four years of age, who
restgned  from the Army during the past tlurtr‘
yoars, may be noanated, confirmed and appointed
an ofeer on the rexerved list with the samé

dite of comml:ision, corps or arm of tn‘
servies held by him at the time of resigning. Al
officers on the reserve list shall be entitled to
weur the uniforms of thelr rank, be borne on the
.\rlnr' Register and be subject to all rules and
tegulations governing the Army: but no wervies
shail be required of such officers except in tima
of wik or other great emergency, when those wi
are under sixty-four years of age may be call
upon. _

Tha tests of guns, carrlages and projectiles at
the Sandy Hook proving grounds have furnished
valuable Information to the enginesr and ardnance
officars of the Army, and will enable them to ime=
prove and perfect defences and weapons,  The
engineer officers have made gaud progress in pre=-
parving for the new gun and mortar Latteries at
New-York, Washingion, Hoston and  Fortress
Monroe harbors, and If the carriagea were ready
the mortars coulid be placed at several of the forts,
The Gordon dizappearing carrlage, one of the two
types thus far tested, is considerad sultable ut
the present stage of development, bul a design
for an lmproved Gordon carriage |8 now under
constderation by the Ordnance and Fortification
Boarl, It s hoped that u standard type of disap-
pearing carriage may soon he adopted, but It will
not be untl the Crozier-Buffington type, Row
aboul ready for trial, has been tested, A half
hundred new 12dnch mortars, and nearly a dozen
li-inch and 12-inch guns are practically ready o
be mounted, but must remain in storage untll thera
aret cartiag s for them. Meanwhile the engineers
are embarrassed (n thelr work on the fortitications
heeanse It (8 not Known what sort of a digappears

ing carringe to prepare for.
RS

The otherwise delightful reminlscences of the
visit of the Cadet Corps to the World's Falr have
marred by the court-martial of the three
cadots who, In citizens' dress, went (o the Palmer
House to dinner, taking advantise, as it is claimed,
of o “permit 1o dine with fricnds” within the limits
of the Esposition Grounds. The cadets were
popular in Chicago, and thelr camp was thronged
with visitors at all times, Lieutenant Edgar Jad-
win, of the Engineer Corps, stationed at Willett's
Point, Long Island Sound, who s had mueh o
do with the vonstruction work of the Army in the
viclnity of New-York, has just finlshed o two
wesks' visit to the World's Falr with his wife, and
combined business with plensure, ‘That I%, he pald
wpecinl attention to everything pertaining to ens
gineering work, the Krupp and other exhibits of
war materials, Among other Incidents of interest
at the World's Falr In the last two weeks WAl
the reunfon of the West Polnt class of 1886, at
which tousts were driank and responded to with
one exception. ‘This single exception was that
drunk to “Silent Members,” not i word  belng
uttersd, but Tears wers dropped tor the four wh”
hud died or were killed in engagements with th
Indlans,

gricle,

been

el

NATIONAL GUARD AFFAIRS.

INTEREST IN THE RIFLE MATCHES AT CREEDe
MOOIR THIs WEEK.

The State = f  matches will be held at Creedmoot
on Thar nd Friday of this weok. A good deal
of intereat is felt in the First Brigade, the Btate
apit the Governor's mutches, The first, it is belleved,
will &0 to the Tth Regiment, although the men from
the 15th ave sall to be vompetont to muke the Tth
men do spme good shosting In order to win this
venr. The State match will aguin bring to the
front the rivalry between the Tth and wdl regle
menty, with the possibility that the 12th may also
crowid the winners hard, The uncertainty a8 to
whether the Tth's or the 230's team I« the stronger
hag anly been incereased by recent events, Toams
from these twoa regiments shoet a mateh with &
team from the 13th Regiment of Pennsyivania, Als
though both teams were badly beaten by the vise
ftors, honors wore about cven as between thems=
gelvea, The Tth men beat the Brooklyn tenm séve
eral more points in one mateh than they were
beaten by their rivals in the other, Congdquently,
on the general average, the New-York men had
alightly the better of (L Not enovgh, however, (0o
base any predictions for the coming matches.

The conditions governing some,of the matches are
slfghtly different this vear from those of former
eensons, 11 AL Whitlock, General Inspector of Rifle
Practice, has soat oul a comprehensive clrcular,
which give: an aceurate understanding of the rules
govarning the mutches 1o these who expect to
ecompete ind others intorested in them. Tt is as
follows, except the omission of the Sevond, Third
and Fourth Brigade matches:

First Beignde Matsh-To ba compoted for at Creedmoor,
Thursday sanlr 25, 1S0F; open to teams of twelve

12 fpom cach peglment of infantey or teoen of cavalry In
(e Flist ftrlesde of the Natlenal Guard of the Stare of
NowoYark, each mn Lelng ceftiflad by his commanding
sllcer to Lo oligile to comiuite undar the restrictions lad
town in paragraph No. G372 of the state pogulatinns,

Uniform— Al teams to appear in the uniform of thely
peapeetive corps (full dross or fatigoe.

Woapon="The Rendugton rifle, State model, filty (m
enlilhire.

Amennition—Any form of fxed amiunition in whirh
Is  socurely Tigmart Tinid the =hpll, »o Has
w e e careiel bultet dovnward.
M0, 300, S00 and GO0 yvapls, live shota ag

sach o .
Posttions—Standing at 200, kneelin2 or sitting nt 300,
prone at 300, wml any ol 000 yurds.

Threots-AL 200 aud 200 yards & Ne. @ farzet, at 500
and 000 yarls a Noo T barect
Prize-- A trophy proseited by the State of NeewYork,
o BN
Naw-York Stata Mateh=To be competed for at Creeds
moor on Thursday, Septisbor 2%, 1804, Comnetithon open
to teams of twelve (18 from eadh teginent Leattallon and
arpurite company of lufastey, troop ol eplvary or hattery
ot artillery (which are armed with rifles) In the Natlonal
Giunrd of the State af New.York, el wan boing certited
by his vommanding effeer o b allg'ble to comrake under
Moo pestrletions iald down in pamgraph No, 372 of the
State regulations.

Uniforni, weapon, wmamnltien, distances, positions and
argets same ws for Fiest Urizade mateh,

PrigaeA troply presented by the State of New-York,
value $300,

Governor's Match—0Open to ladividual members of the
National Guard, in uaiform (full dreas or fatigue), ta ba
competed for at Creod on Friday, Sento 20, 1508,

Weapan—The Ramington rifie, Sta'e model, 50 callbes,

Ammunition—Any form of flxed ammunition in whish
the builet Is securaly lnserted in the shell, s0 that the
carirlige way Laovarkied Lotiet down,

Distan s—o00, 500, 300 and 200 jaids (in orler named),
five shots at vach distance on a No. 2 target,

Positlon—Any with the head toward the target.

Prize—A trophy preseiited by 1 Excellency, Govemner
Roawell 1. Fioner, for unvusl competition in rifle pra tloe,
samar b be held by the conpany whose popresntitive shall
win It untll e uext oombetition,

Conditlons=The muteh will be eonducted on the prine
eiples governing o anipmish run. Xo slghting shors al-
lowel, A halt will be wade ot the distanees pamed above,
and the tugle wil sound “commence sz One mioule
aud thirty ssconds will te allowed ot each distance, during
which time the competitor must fire the live shold, A%
the explration of the tme Umit the bugle will scund
sepast fENET Any shot fired before oF affer the slgnals
pomed will b rocoidod as b

A prize of & valup net to exceod #30 WAl be swarded
she vomguny o cich brigede Laving the bighest geseral
diures of weple for 1808




